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1984 Editorial by Subject 


CHOCOLATE & 
COCOA 


Aspects of Liquor Grinding. Kus- 
ter, Werner, August pg 47. 

CMA Annual Report. September 
pg 61. 

Cocoa Bean Pests and Problems of 
Control. Jacobson, Fred B., De- 
cember pg 

Compatibility of Specialty Fats 
with Cocoa Butter. Hogenbirk, 
Gerard, June pg 59. 

Grinding Processes—Particle Size 
Determination. Reade, MR, 
September pg 67. 

Marketing of Chocolate and 
Chocolate-Coated Bakery Prod- 
ucts. Wells, Gordon, June pg 45. 

Measuring the Degree of Temper in 
Chocolate. Cunningham, Gail, 
September pg 75. 

Sterilization of Chocolate and 
Cocoa Powder. Meursing, EH 
and Bom GF, October pg 55. 

Thin Film Liquor Roasting and 
Pre-Treatment Technology. 
Thorz, Michael and Schmitt, 
Armin, June pg 65. 

Truffles. Richardson, Terry, Oc- 
tober pg 47. 


FINANCIAL 


Wrigley Preliminary 1983 Sales and 
Earnings Report. March pg 10. 
Rountree to 61m Pounds Sterling. 

April pg 7. 


Cadbury 1983 Profit Up 19%. April 
pg 7. 

United Biscuits Up 21%. April pg 
10. 

Borden Consumer Product Sales 
and Profits Increase. April pg 10. 

US Sales Aid Wrigley. April pg 14. 

Tootsie Roll Strong in 4th Quarter. 
April pg 16. 

Tootsie Roll—Record Sales and 
Earnings. May pg 5. 

Rowntree Mackintosh. May pg 5. 

Nabisco Reaches $6 Billion in 
Sales. May pg 8. 

See’s Candies Record Sales and 
Earnings. May pg 8. 

Carol’s Sales Up in Early ’84. May 
pg 10. 

Super Valu Gains. May pg. 10. 

General Nutrition Net Dips. May 
pg 10. 

Wrigley ist Quarter Results. June 
pg 5. 

Cadbury Sales Hit 1.7 Billion 
Pounds Sterling. June pg 6. 

Pantry Pride Sales Drop. June pg 6. 

Huhtamaki 1983 Report. June pg 8. 

Hershey First Quarter Report. 
June pg 12. 

Super Food Services Raise Net. 
June pg 22. 

American Chicle Report. July pg 
10. 

United Biscuit Sales and Profit Up. 
July pg 12. 

Islay Registers 13% Gain For First 
Quarter. August pg 8. 

Hershey Sales and Earnings For 


Second Quarter. September pg 
5 


Wrigley Second Quarter and First 
Half Consolidated Results. 
September pg 5. 

Rowntree Sales/Profits Up. Oc- 
tober pg 5. 

United Biscuits. October pg 5. 


INGREDIENTS 


Alternative Sweetners. Carpenter, 
John, May pg 63. 

Aspects of Liquor Grinding. Kus- 
ter, Werner, August pg 47. 

Candy Jellies. Balke, William and 
Dondain, Gontran, November 
pg 39. 

Cocoa Bean Pests and Problems of 
Control. Jacobson, Fred B., De- 
cember pg 

Coconut in Candy Making. 
Ruehrmund, ME, May 45. 

Compatibility of Specialty Fats 
With Cocoa Butter. Hogenbirk, 
Gerard, June pg 59. 

European Markets. September pg 
49. 

Factors Affecting Quality of Pro- 
cessed Peanuts. Young, Dr. 
Clyde, June pg 39. 

Food Starch Technology. Langan, 
Robert, January pg 45. 

Grinding Processes—Particle Size 
Determination. Reade, MR, 
September pg 67. 
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Milk Products in Caramel Man- 
ufacturing. Duchow, Reinhardt, 
February pg 21. 

New Starches for Confectionery. 
Moore, Carl, November pg 33. 
Raw Material Quality Control and 
Specification. Davis, Jim, 

January pg 51. 

Solid/Liquid Ratios in Fats. 
Timme, Evert, November pg 51. 

Sterilization of Chocolate and 
Cocoa Powder. Meursing, EH 
and Bom GF, October pg 55. 

US Imports. February pg 33. 


INTERNATIONAL 


Chocolate, Sugar Confectionery 
and Biscuit Consumption. April 


pg 63. 

European Markets. September pg 
49. 

International Sweets and Biscuits 
Fair. March pg 45. 

Interpack Report. August pg 57. 

Interpack Report for the Retail 
Confectioner. August pg 77. 

Japanese Confectionery Statistics. 
February pg 43. 

US Imports. February pg 33. 


MANUFACTURER 
PROFILES 


Lucky Enterprises in China. Vos- 
palek, Bojan, January pg 41. 


MARKETING 


Changing Purchasing Habits. Zick, 
William, September pg 79. 

Chicle Researches the Role of 
Wholesalers. April pg 49. 

Chocolate, Sugar Confectionery 
and Biscuit Consumption. April 
pg 63. 

CMA Annual Report. September 
pg 61. 

Confectionery Market in West 
Germany. March pg 50. 

Debbs Confectionery Marketing 
Report. April pg 53. 

Debbs Vend Industry Report. 
November pg 27. 

European Markets. September pg 
49. 

Halloween—1983, January pg 25. 

Halloween Behavior Patterns. 
April pg 41. 

Halloween Hotline. April pg 45. 

International Sweets and Biscuits 
Fair. March pg 45. 


Marketing of Chocolate and 
Chocolate-Coated Bakery Prod- 
ucts. Wells, Gordon, June pg 45. 

Partners in Progress. Huber, How- 
ard and Williams, Thad, October 

21. 

hentai of Candy as a Snack. 
Fueling, John and Hill, Whitney, 
February pg 29. 

Savoury Flavours in Confections. 
Sinton, Roger, September pg 87. 

Technical Meets Marketing. 
Erwin, Ronnie E., October pg 
41. 


PRODUCTION 
Candy Jellies. Balke, William and 


Dondain, Gontran, November 
pg 39. 

Food Starch Technology. Langan, 
Robert, January pg 45. 

Interpack 84. May pg 40. 

Interpack 84 Equipment Preview. 
March pg 81. 

Interpack 84 Exhibits. March pg 
54. 

Interpack Report. August pg 57. 

Interpack Report for the Retail 
Confectioner. August pg 77. 

Interpack Review. April pg 34. 

Measuring the Degree of Temper in 
Chocolate, Cunningham, Gail, 
September pg 75. 

New Extrusion Technology for 
Confectionery Products. Huber, 
Gordon, May pg 51. 

New Machinery for Confectionery 
Processes. Vrana, Philip. De- 
cember pg 

New Starches for Confectionery. 
Moore, Carl, November pg 33. 

Pack Expo, October pg 29. 

Pan Coating—Side Vented Equip- 
ment. Furmanski, Eugene, June 
pg 55. 

Raw Material Quality Control and 
Specification. Davis, Jim, 
January pg 51. 

Sanitation and Pest Control. Wil- 
bur, Don, December pg 

Solid/Liquid Ratios in Fats. 
Timme, Evert, November pg 51. 

Starchless Moulding—1984. Ver- 
ity, Richard, November pg 47. 

Thin Film Liquor Roasting and 
Pre-Treatment Technology. 
Thorz, Michael and Schmitt, 
Armin, June pg 65. 

Your Physical Plant. Siebert, Ed- 
mond, October pg 59. 


REGULATIONS 


CMA Annual Report. September 
pg 61. 

Confection News Bulletin. May pg 
34 


Impact of Government Regula- 
tions. O’Connell, Richard, June 


pg 50. 

Regulation ’83. Alexander, Nor- 
man, January pg 21, February pg 
26 


What and Why is HACCP? 
Sussman, Ira, May pg 31. 


RESEARCH 


Alternative Sweetners. Carpenter, 


John, May pg 63. 
Aspects of Liquor Grinding. Kus- 
ter, Werner, August pg 47. 
Chocolate, Sugar Confectionery 
and Biscuit Consumption. April 


pg 63. 
Coconut in Candy Making. 


Ruehrmund, ME, May 45. 

Compatibility of Specialty Fats 
with Cocoa Butter. Hogenbirk, 
Gerard, June pg 59. 

Dessert Topping Technology. 
Schuman, Robert, May pg 57. 
Factors Affecting Quality of Pro- 
cessed Peanuts. Young, Dr. 

Clyde, June pg 39. 

Milk Products in Caramel Man- 
ufacturing. Duchow, Reinhardt, 
February pg 21. 

New Extrusion Technology for 
Confectionery Products. Huber, 
Gordon, May pg 51. 

Pan Coating—Side Vented Equip- 
ment. Furmanski, Eugene, June 
pg 55. 

Sterilization of Chocolate and 
Cocoa Powder. Meursing, EH 
and Bom GF, October pg 55. 

Technical Meets Marketing. 
Erwin, Ronnie, Oct. pg 41. 

Texture in Confectionery Man- 
ufacturing. Jeffrey, MS, August 
pg 39. 

Thin Film Liquor Roasting and 
Pre-Treatment Technology. 
Thorz, Michael and Schmitt, 
Armin, June pg 65. 


RETAIL 


Truffles. Richardson, Terry, Oc- 
tober pg 47. 

Interpack Report for the Retail 
Confectioner. August pg 77. 





72 December 1984/The Manufacturing Confectioner 








EDITORIAL—1984—AUTHORS 





1984 Editorial by Author 


Alexander, Norman 
Regulation °83, January pg 21, 
February pg 26. 
Balke, William and Dondain, Got- 
ran 
Candy Jellies, November pg 39. 
Bom GF and Meursing, EH 
Sterilization of Chocolate and 
Cocoa Powder, October pg 55. 
Carpenter, John 
Alternative Sweeteners, May pg 


63. 

Cunningham, Gail 
Measuring the Degree of Temper 
in Chocolate, September pg 75. 

Davis, Jim 
Raw Material Quality Control 
and Specification, January pg 
=> & 

Dondain, Gotran and Balke, 

William 
Candy Jellies, November pg 39. 

Duchow, Reinhardt 
Milk Products in Caramel Man- 
ufacturing, February pg 21. 

Erwin, Ronnie E. 

Technical Meets Marketing, 
October pg 41. 

Fueling, John and Hill, Whitney 
Reposition of Candy as a Snack, 
February pg 29. 

Furmanski, Eugene 
Pan Coating—Side Vented 
Equipment, June pg 55. 

Hill, Whitney and Fueling, John 
Reposition of Candy as a Snack, 
February pg 29. 

Hogenbirk, Gerard 
Compatibility of Specialty Fats 
with Cocoa Butter, June pg 59. 

Huber, Gordon 
New Extrusion Technology for 
Confectionery Products, May pg 
51. 

Huber, Howard and Williams, 

Thad 
Partners in Progress, October pg 
21. 

Jacobson, Fred B. 

Cocoa Bean Pests and Problems 
of Control, December pg 

Jeffrey, MS 
Texture in Confectionery Man- 
ufacturing, August pg 39. 

Kuster, Werner 
Aspects of Liquor Grinding, Au- 
gust pg 47. 

Langan, Robert 


Food Starch Technology, 
January pg 45. 

Meursing, EH and Bom GF 
Sterilization of Chocolate and 
Cocoa Powder, October pg 55. 

Moore, Carl 
New Starches for Confection- 
ery, November pg 33. 

O’Connell, Richard 
Impact of Government Regula- 
tions, June pg 50. 

OICC/ISCMA statistics 
Chocolate, Sugar Confectionery 
and Biscuit Consumption, April 
pg 63. 

Reade, MR 
Grinding Processes—Particle 
Size Determination, September 
Pg 67. 

Richardson, Terry 
Truffles, October pg 47. 

Ruehrmund, ME 
Coconut in Candy Making, May 
45. 

Schmitt, Armin and Thorz, 

Michael 
Thin Film Liquor Roasting and 
Pre-Treatment Technology, 
June pg 65. 

Schuman, Robert 
Dessert Topping Technology, 
May pg 57. 

Siebert, Edmond 
Your Physical Plant, October pg 
59. 

Sinton, Roger 
Savoury Flavours in Confec- 
tions, September pg 87. 

Sussman, Ira 
What and Why is HACCP, May 
pg 31. 

Thorz, Michael and Schmitt, 

Armin 
Thin Film Liquor Roasting and 
Pre-Treatment Technology, 
June pg 65. 

Timme, Evert 
Solid/Liquids Ratios in Fats, 
November pg 51. 

Verity, Richard 
Starchless Moulding—1984, 
November pg 47. 

Vospalek, Bojan 
Lucky Enterprises in China, 
January pg 41. 

Vrana, Philip 
New Machinery for Confection- 
ery Processes, December pg 


Wells, Gordon 
Marketing of Chocolate and 
Chocolate-Coated Bakery Prod- 
ucts, June pg 45. 

Wilbur, Don 
Sanitation and Pest Control, De- 
cember pf 

Williams, Thad and Huber, How- 


Factors Affecting Quality of 

Processed Peanuts, June pg 39. 
Zick, William 

Changing Purchasing Habits, 

September pg 79. 


Copies of articles 
from this publication 
-are now available 
from the UMI Article 
Clearinghouse. 


Yes! I would like to know more about UMI Artacle Clear 

inghouse. | am interested im electromac 

ordering through the following systems) 

CD DIALOG Dialorder CITT Dialcom 

C OnTyme OU OCLC ILL Subsystem 

CD Other (please specify). 

CL am interested in sending my order by mal 

C Please send me your current catalog and user mstrac 
tions for the system(s) i checked above 
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